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Background 
Atsbi District is located in the North of Ethiopia. It 
is a non-highland region, which results in seasonally-
influenced lambing times. Most inhabitants are 
Ethiopian Orthodox Christians. Therefore sheep 
production and sales are strongly influenced by 
national and religious holidays. The main production 
system is mixed crops and livestock. Atsbi is a 
sheep meat producing area. However, children 
especially consume sheep and goat milk as a part of 
their diet.  
Value chain challenges 
The main meat production constraints in Atsbi 
region are water and feed shortage, diseases and 
predators (Figure 1). Religion influences 
consumption; meat sales are limited by fasting 
periods in which meat consumption is forbidden. 
This leads to demand peaks in April, September to 
October and between December and January.  
Cash availability very much influences the amount of 
meat consumed.  
 
Livestock mortality 
The main reason for 64% of livestock deaths in the 
region is starvation, which is attributed to shortage 
of feed, land, deforestation and erosion (Figure 1). 
Feed is scarce, especially in the rainy season. Many 
animals also die of diseases. The area is said to be 
served by poor veterinary services.  
Figure 1: Reasons for livestock mortality 
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Food safety 
Atsbi people care about food safety. They have 
some knowledge they use to mitigate foodborne 
zoonoses. Some observations include: 
 Small ruminant milk is not a major part of the 
diet. When consumed, it is boiled or 
processed into yoghurt and butter. This does 
not apply for children who often consume milk 
directly from the animal without any 
precautions.  
 Animals that obviously suffer from some 
disease are not usually consumed. Slaughtering 
is done carefully as people are aware of the 
need to pay attention to this process. It is 
reported that emergency slaughter and 
consumption of sick animals happens.  
 Smell, colour and texture of animal source 
foods are used to assess quality and safety, 
meat is inspected before being cooked. 
Despite these measures, people report 
stomach pains and diarrhoea after eating meat. 
It is not clear whether this is due to food 
intolerance or a foodborne disease.  
 
Future goals  
During the value chain assessment process and 
subsequent discussions (early 2013), stakeholders 
from the district identified the following vision for 
their part of the small ruminant value chain 
development program in Ethiopia: By 2020, to have 
a sustainable market oriented sheep production system 
that contributes to nutrition and income of value chain 
actors.
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